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Black  rot  should  be  controlled  or  eliminated  by  selecting  clean 
seed,  treating  seed  ^vith  a  solution  of  corrosive  sublimate  (1  ounce 
of  corrosive  sublimate  to  8  gallons  of  water)  for  8  minutes,  bedding 
sweetpotatoes  in  clean  sand  and  clean  beds,  and  planting  slips  ia 
black-rot-free  soil.  If  black  rot  appears  in  the  harvested  crop  it  can 
be  held  in  check  somewhat  bv  keeping  the  temperature  of  the  stor- 
age house  at  about  55°  F.  and  avoiding  relative  humidities  above  90 
percent. 

Unnecessary  wounding  in  connection  with  harvestiag,  handhng, 
and  storiug  sweetpotatoes  should  be  avoided  by  aU  means.  Rats 
and  mice  should  be  kept  from  the  storage  houses. 

Sweetpotatoes  should  be  cured  for  10  days  at  a  temperature  ranging 
from  80°  to  85°  F.  and  a  relative  hmnidity  of  about  90  percent.  Such 
curing  vnR  heal  shglit  wounds  and  reduce  decay  to  a  minimum. 

After  the  curing  period  is  over,  the  storage  house  should  be  held 
as  close  to  a  temperature  of  55°  F.  as  possible  and  at  a  relative  humid- 
ity of  85  to  90  percent.  Such  storage  conditions  tend  to  check 
shriveling,  internal  breakdown,  and  further  decay. 

Issued  September  1934. 
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The  important  storage  rots  of  sweetpotatoes  are:  Black  rot,  surface 
rot,  charcoal  rot  (fig.  1),  Java  black  rot,  Fusarium  rot  (fig.  2),  and 
Rhizopus  soft  rot  (cover  illustration).  These  rots  are  produced  by 
fungi. 

Black  Rot 

Black  rot  is  the  only  one  of  the  foregoing  diseases  that  affects 
perfectly  sound  unwounded  sweetpotatoes  in  storage.  Tliis  trouble 
is  a  field  as  well  as  a  storage  disease  and  can  best  be  controlled  or 
eliminated  in  connection  with  planting  and  field  operations.  To 
eliminate  black  rot,  the  potatoes  to  be  bedded  should  be  selected,  and 
any  showing  rots,  spots,  wounds,  and  bruises  thrown  out.  The  sound 
roots  should  then  be  surface-disinfected  by  immiersing  them  for  8 
minutes  in  a  solution  of  corrosive  sublimate  made  by  dissohdng  1 
ounce  of  corrosive  sublimate  in  8  gallons  of  w^ater  in  earthen  or 
wooden  vessels  only.  Corrosive  sublmiate  dissolves  with  difficulty 
in  cold  water.  It  is  best  to  dissolve  it  in  a  small  amount  of  hot  w^ater 
and  then  add  enough  water  to  obtain  the  desired  strength. 

The  sweetpotatoes  should  be  bedded  at  once  and  covered  with  sand 
or  soil.  Any  disinfected  sweetpotatoes  that  remain  after  bedding  should 
be  destroyed  or  otherwise  disposed  of  so  that  they  cannot  be  eaten  by  man 
or  animals.  Before  bedding,  and  preferably  at  the  time  the  last  slips 
are  drawn  the  preceding  season,  the  old  sand  or  soil  and  sweetpotatoes 
should  be  removed  from  the  hotbed  and  carted  away  to  some  place 
where  sweetpotatoes  are  not  to  be  grown.  The  framework  should 
be  thoroughly  cleaned  and  disinfected  with  a  copper-sulphate  solution 
(1  pound  of  copper  sulphate  to  10  gallons  of  water)  at  the  time  the 
new  bed  is  made.  New  sand  or  soil,  obtained  from  some  place  in  the 
woods  or  from  fields  where  sweetpotatoes  have  not  grown  for  5  or 
more  years,  should  replace  the  old  soil.  The  slips  should  be  planted 
on  new  soil  or  on  soil  where  sweetpotatoes  have  not  been  grown  for 
several  years.  If  sanitary  methods  such  as  these  are  practiced  for 
2  or  3  years,  the  crop  should  be  practically  free  of  black  rot. 

In  the  storage  house  black  rot  can  be  held  in  check  somewhat  by 
holding  the  temperature  of  the  house  at  about  55°  F.  and  avoiding 
relative  humidities  above  90  percent. 
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FiorRE  1.  -.1,  Black  rot;  B,  surface  rot;  and  C,  charcoal  rot. 
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Wound  Rots 

Infection  by  the  fungi  causing  Rhizopus  soft  rot,  surface  rot, 
Fusarium  rot,  Java  black  rot,  and  charcoal  rot  occurs  through  wounds. 
Infection  with  surface  rot  occurs  in  connection  with  injured  rootlets 
and  sprouts  and  in  skinned  areas.  Fusarium  rot  starts  at  the  broken 
tip  ends  of  the  roots  and  at  unhealed  bruises  and  cuts  when  healing  is 
retarded  or  prevented.     Infection  with  Rhizopus  soft  rot  may  occur 


Figure  2.— A,  Java  black  rot,  and  B,  Fusarium  rot. 

through  cuts,  broken  root  ends,  skinned  areas,  and  bruises,  but  has 
been  found  to  occur  more  readily  through  bruises.  Java  black  rot 
and  charcoal  rot  wiU  develop  through  unhealed  broken  tips,  cuts, 
skinned  areas,  and  bruises.  Infection  with  Rhizopus  soft  rot, 
Fusarium  rot,  Java  black  rot,  and  charcoal  rot  may  follow  injury 
produced  by  freezing  or  too  long  exposure  to  the  hot  sun. 
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Wounding 

Wet  sweetpotatoes  seem  to  wound  more  readily  than  dry  ones.  It 
is  a  good  practice,  therefore,  not  to  dig  sweetpotatoes  during  wet 
weather  or  when  the  soil  is  wet.  In  any  case  sweetpotatoes  should  be 
allowed  to  remain  in  the  field  in  piles  or  crates  after  being  dug  until 
they  are  surface  dry  before  transporting  them  to  the  storage  house. 
Dr^-ing  the  surface  tends  to  free  some  of  the  clinging  soil  and  avoids 
carrying  excess  moisture  into  the  storage  house.  In  digging  sweet- 
potatoes the  rootlets  are  severed,  and  the  root  tips  are  cut  or  broken 
off.  Such  woim.ding  is  unavoidable,  and  a  limited  amount  of  skin- 
ning is  boim.d  to  result  in  connection  with  harvesting  and  storing 
operations. 

To  avoid  any  additional  woimding,  extreme  care  should  be  used  in 
hfting,  pihng,  crating,  loading,  transporting,  and  storing  sweetpota- 
toes. These  precautions  cannot  be  overemphasized.  Sweetpotatoes 
should  be  carefuUy  placed  in  piles  or  crates,  never  dropped  or  thro^\Ti 
into  them.  The  crates  (or  hampers)  should  be  carefully  placed  in  posi- 
tion on  the  wagon  or  truck  and  in  the  storage  house  and  never  dropped. 
Sweetpotatoes  should  be  transported  to  the  storage  house  in  wagons 
or  trucks  provided  ^ith  good  springs.  Jarring  results  in  brmses  that 
are  difficult  to  heal  and,  in  the  majority  of  cases,  impossible  to 
heal.  Crate  or  hamper  storage  is  recommended  instead  of  bulk 
storage  because  it  insures  less  wounding  and  the  roots  have  a  superior 
color.  Bruising  and  extensive  wounding  of  any  kind  increase  the 
chances  of  infection  before  the  wounds  can  be  properly  healed  and, 
in  case  infection  does  not  occur,  result  in  blemishes  that  impair  the 
market  value  of  the  sweetpotatoes. 

It  is  possible  to  heal  effectively  the  unavoidable  v\-ounds  that  result 
from  harvesting  and  storing  operations,  but  it  is  difficult  and  often 
impossible  to  heal  woimds  resulting  from  rough  handling. 

If  sweetpotatoes  are  wounded  following  curing  they  again  become 
susceptible  to  wound  rots.  Therefore  they  should  not  be  handled 
and  picked  over  until  they  are  prepared  for  the  market.  Wound 
rots  often  foUow  injury  produced  by  rats  and  mice.  The  storage 
house,  therefore,  should  be  rat-  and  mouse-proof. 

It  is  just  as  important  that  sweetpotatoes  should  be  as  carefully 
handled  while  being  prepared  for  the  market  as  when  they  are  stored. 
When  marketing  and  shipping  sweetpotatoes  from  bins,  it  is  advisable 
to  remove  all  the  roots  in  a  bin.  Wounding  and  rotting  usually  take 
place  in  sweetpotatoes  left  in  a  bin  after  part  of  them  have  been 
removed. 

Cleaning  and  Disinfecting  the  Storage  House 

The  sweetpotato  storage  house  should  be  thoroughly  cleaned, 
and  the  house  and  crates  or  hampers  disinfected  at  least  a  week  before 
harvesting  sweetpotatoes.  A  simple  and  cheap  way  to  disinfect  is  to 
spray  the  crates  (or  hampers)  and  the  waUs,  ceiling,  and  floor  of  the 
house  with  a  solution  of  copper  sulphate  (1  pound  of  copper  sulphate 
to  10  gallons  of  water).  After  the  spraj^ing,  the  ventilators  should  be 
opened  to  permit  the  crates  and  house  to  dry  out  before  the  storage 
of  sweetpotatoes  begins. 
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Curing 

-  The  object  of  curing  sweetpotatoes  is  to  heal  wounds  as  quickly  as 
possible.  Experiments  have  shown  that  these  wounds  will  heal  over 
rapidly  at  a  temperature  ranging  from  80°  to  85°  F.  and  a  relative 
humidity  of  90  percent.  Effective  healing  will  take  place  in  about 
10  days'  storage  under  these  conditions.  Therefore  the  temperature 
of  the  storage  house  should  be  kept  at  80°  to  85°  and  the  relative 
humidity  at  about  90  percent  for  a  period  of  10  days.  Only  enough 
ventilation  should  be  given  to  prevent  condensation  of  moisture. 
The  old  idea  of  curing  was  that  by  driving  off  a  lot  of  moisture 
sweetpotatoes  were  protected  against  spoilage.  The  newer  concep- 
tion is  to  keep  the  potatoes  in  a  moist  atmosphere  during  curing  so 
as  to  aid  the  healing  process  and  to  prevent  excessive  loss  of  moisture. 
Rapid  and  thorough  healing  will  reduce  Rhizopus  soft  rot,  surface 
rot,  Fusarium  rot,  Java  black  rot,  and  charcoal  rot  to  a  minimum  and 
at  the  same  time  will  reduce  the  loss  of  moisture  during  storage. 

Storage  Conditions 

As  soon  as  the  curing  period  is  over  the  temperature  of  the  storage 
house  should  be  reduced  gradually  (in  about  2  days)  to  as  near  55° 
F.  as  possible.  This  temperature  should  be  maintained,  as  nearly  as 
practical,  throughout  the  storage  period.  Temperatures  below  50° 
should  be  avoided.  Short  exposure  to  temperatures  between  32° 
and  50°  may  not  result  in  injury,  but  prolonged  exposure  will  lead  to 
injury  and  decay. 

A  relative  humidity  ranging  from  85  to  90  percent  shoidd  be  main- 
tained as  far  as  practicable  throughout  the  storage  period.  Such  high 
humidities  tend  to  check  shriveling  and  internal  breakdown  and  to 
further  protect  roots  against  infection. 

The  storage  house  should  be  well  insulated  and  so  constructed  and 
managed  as  to  avoid  condensation  of  moisture  on  the  roots  and  on 
the  walls  and  roof  of  the  storage  house.  Condensation  of  moisture 
on  the  roots  or  dripping  from  the  roof  tends  to  stain  the  roots  and 
favors  infection,  especially  by  the  black-rot  fungus. 

If  the  sweetpotato  storage  house  is  properly  insulated  and  provided 
with  proper  vents  in  the  floor  and  roof  (see  Farmers'  Bulletin  1442), 
condensation  can  be  prevented  if  the  ventilators  are  opened  when  the 
humidity  of  the  storage  house  becomes  too  high. 
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